INTRODUCTION
Oxidation is the main cause of food deterioration during its processing and storage. Poultry and poultry products are particularly sensitive to oxidative processes of lipids and proteins, because of relatively high concentration of unsaturated lipids, pigments, metal catalysts and various oxidizing agents (Botsgolou and Botsgolou, 2010). Lipid oxidation is primary process, which causes a decreasing of product quality. Products of lipid oxidation can negatively influence the structure, colour, taste, nutritional value and health harmlessness of meat and meat products (Ladikos and Lougovois, 1990; Lahučký et al., 2010). Similarly, Richardson and Mead (1999) stated that lipid peroxidation in stored fresh meat leads to development of stale smell and taste as well as to durability decreasing. Pipek et al. (1995) stated that oxidation is caused by free radicals; superoxides are formed at low temperatures as the main products, which act as reaction catalysts. Their catalytic effect arises from one-molecular and bimolecular breakdown to peroxyl and alkoxyl radical. Lipid oxidation is undesirable process, which decreases the sensory and nutritional value of fats and unpleasant taste and odour are mainly caused by the present aldehydes and ketones. In addition, peroxides and fatty acid of low molecular weight are accumulated in fat as the oxidation intermediate products.
The deceleration of fat oxidation can be achieved by oxygen limiting during the storage or by antioxidants application (Nollet, 2007) . The new antioxidants are various feed additives like aromatic herbs, their extracts and essential oils (Brenes et al., 2010) . For example, plant oils (peppermint, oregano), spices (black pepper, chilli and garlic), medicinal herbs (cloves Caryphyllus aromaticus, wormwood Artemisia absinthium and bloodroot Sanguinaria sp.), plants (yucca Yucca schigera, quillay Quillaja saponaria), chestnuts, linseed and citrus fruits are used as phytogenic additives (Nehasilová, 2003) . Phytogenic additives positively influence a lot of physiological processes in animal organisms (e. g. they increase the digestive juices secretion, improve the blood circulation and cell membrane permeability, decrease the ammonia formation, promote the intestinal peristalsis, affect against bacteria and promote the feed consumption) through the matters containing essential oils, flavonoids, tannins, saponins or alkaloids. Plant additives are often applied into the feed mixtures, because they improve the taste and odour of feed and subsequently, body weight gain and feed intake are increased and feed conversion is improved, too (Angelovičová et al., 2010) . Antioxidant effects of plant extracts may be used to slow or prevent the fat oxidation in food products (Rababah et al., 2004) . Application of oils and plant extracts in poultry nutrition is important for health state of animals and animal performance as well as for oxidative stability of produced meat (Frankič et The aim of the experiment was to determine the oxidative stability in the most valuable parts of chicken carcasses (Cobb 500 hybrid combination) during the The aim of the study was to evaluate the oxidative stability (TBARS method) of breast and thigh muscle after application of feed mixtures enriched by phytogenic additives. The experiment started with 250 pieces one-day-old chicks of Cobb 500 hybrid combination. They were divided into one control (C) and four experimental groups (1 st EG, 2 nd EG, 3 rd EG, 4 th EG). Each group included 50 chicks. In experimental groups, feed additives were applied as followed: 100 mg kg -1 Agolin Poultry (in the 1 st EG), 500 mg kg -1 Agolin Tannin Plus (in the 2 nd EG), 1000 mg kg -1 Biostrong 510 + FortiBac (in the 3 rd EG) and 1000 mg kg -1 Agolin Acid (in the 4 th EG). We recorded positive influence on chicken meat oxidative stability in all experimental groups with application of plant feed additives. Experimental broiler chickens were fed during 42 days by ad libitum. Chicken meat samples of breast and thigh muscle were analyzed in the 1 st , 3 rd , 5 th and 7 th day of storage in cold conditions at 4 °C. Obtained results showed that applied phytogenic additives had positive influence on oxidative stability of breast and thigh muscles. At the end of cold store (in 7 th day), we found higher malondialdehyde (MDA) values and lower oxidative stability (P<0.05) of breast muscle in control group (0.157 mg kg -1 ) compared to experimental groups (from 0.124 mg kg -1 in the 3 rd EG to 0.133 mg kg -1 in the 1 st EG). In the thigh muscle, we found similar tendency of oxidative changes as in the breast muscle. At the end of cold store (in the 7 th day), MDA average values of thigh muscle were higher (P<0.05) in control group (0.179 mg kg -1 ) compared to experimental groups (from 0.136 mg kg -1 in the 4 th EG to 0.141 mg kg -1 in the 1 st EG). Significant differences (P<0.05) between the control and experimental groups were found from the 5 th day of storage in thigh muscle in contrast to breast muscle. Obtained results indicate positive influence of phytogenic additives applied in chicken nutrition, namely on stabilization of fatty substance to degradation processes. cold store (7 days) after application of phytogenic feed additives Agolin Poultry, Agolin Tannin Plus, Biostrong 150 + Fortibac and Agolin in their nutrition.
MATERIAL AND METHODS

Animals and diets
The experiment was undertaken in poultry test station Zamostie Company. The experiment started with 50 pieces of one-day-old hybrid chicks Cobb 500, which were divided into 5 groups (n=50) (Table 1) of feed mixture was the same in each group during the whole experiment. However, the diet of broiler chickens in experimental groups were supplemented by feed additives on base of acids and plant essential oils: Agolin Poultry at a dose of 100 mg kg -1 (1 st EG); Agolin Tannin Plus at a dose of 500 mg kg -1 (2 nd EG); Biostrong 510+FortiBac at a dose of 1000 mg kg -1 (3 rd EG) and Agolin Acid at a dose of 1000 mg kg -1 (4 th EG).
Sample analysis
Slaughtering and cutting of chickens were undertaken in the Department of animal products evaluation and processing. For each group, the samples of breast and thigh muscles were taken from six randomly selected chickens. Samples were stored in cold conditions at 4 °C during 7 days. 
TBARS analysis
Statistical analysis
The results of experiment were assessed in statistical programme Statgraphics Plus version 5.1 (AV Trading, Umex, Dresden, Germany). The variable statistical values (arithmetic mean, standard deviation) were calculated. A variance analysis with subsequent Scheffé's test was used to determine the significant differences among groups.
RESULTS AND DISCUSSION
Degradation processes of fatty substances belong to the main causes of human food deterioration and this factor is responsible for the unpleasant odour, losses of taste, consistency, appearance and nutritional value in food and it increases drip loss and losses of pigment, fat-soluble vitamins, it reduces the quality of meat intended for human consumption and then the stability, storability and safety of meat is reduced (Avila Ramos et al., 2013) . Results of oxidative stability in stored breast and thigh muscles of Cobb 500 broiler chickens (4 °C / 7 days) are recorded in the 
CONCLUSION
In the experiment, we applied phytogenic additives (Agolin Poultry, Agolin Tannin Plus, Biostrong 510 + FortiBac and Agolin Acid) in the nutrition of Cobb 500 hybrid combination chickens and evaluated their influence on oxidative stability of breast and thigh muscles stored by cooling at 4 °C during 7 days. Obtained results showed the positive influence of phytogenic additives application on decreasing of oxidation processes in the chicken breast and thigh muscles during the whole storage period. Significant differences (P<0.05) of MDA values between the control and experimental groups were found in the breast muscle at the end of testing (in the 7 th day of storage) and in the thigh muscle from the 5 th day of storage. The phytogenic additives applied in chicken nutrition in this experiment have the influence on the stabilization of chicken meat fatty substance against the degradation processes of lipids.
